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Subject:     "QUESTIONS  AND  ANSWERS."     Information  fron  the  Bureau  of  Hone 
Economics,  United  States  Departnent  of  Agriculture. 
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If  the  questions  that  come  in  our  weekly  mailbag  are  any  evidence,  meat 
cookery  still  remains  one  of  the  chief  problems  of  American  housewives.  Most 
letters  on  this  subject  ask  about  cooking  inexpensive  meats,  or  using  the  less 
familiar  parts  of  meat,  such  as  the  heart  or  the  "brains  or  sweetbreads.  The 
average  housekeeper  seems  to  know  well  enough  what  to  do  with  a  roast  of  beef  or 
a  chop  or  a  steak,  but  she's  often  uncertain  as  to  how  to  make  the  most  of  tough 
cuts  or  unusual  cuts.     She  doesn't  claim  to  be  an  expert  on  fine  stews  or  de- 
licious pot  roasts,  say. 

One  of  this  week's  questioners  asks  particularly  about  inexpensive  roasts . 
She  writes:     "Aren't  there  jspme  cuts  I  can  use  for  roasting  that  are  less  expen- 
sive than  prime  ribs  of  beef,  or  leg  of  lamb,  or  a  crown  roast  of  pork?    I  mean 
true  roasts,  you  know — not  pot  roasts.     I  want  a  cut  to  roast  in  the  oven  that 
won't  run  my  budget  off  the  tracks." 

I  think  this  listener,  or  others  with  the  same  question,  would  like  to 
know  about  stuffed  roasts,  particularly  stuffed  shoulder  roasts.     The  shoulder  of 
such  animals  as  lamb,  veal  or  pork  makes  delicious  roasts.    But  a  shoulder  cut  is 
rather  hard  to  carve  unless  the  bone  is  out.     And  here's  where  the  stuffing  comes 
IS-    You  can  fill  the  gap  left  by  taking  out  the  bone  with  stuffing.     That  will 
-olp  season  the  roast  and  will  make  the  meat  go  farther,  and  help  the  carver. 

Suppose  I  tell  you  just  how  they  prepare  a  roast  stuffed  shoulder  of  either 
lanb  or  pork  a.t  the  Bureau  of  Home  Economics.  (I  wish  I  could  show  you  as  well  as 
tell,  you,  but  words  may  be  enough  to  get  the  idee,  over.) 

A  plump  shoulder  of  lamb  or  of  fresh  pork  weighing  from  3  to  5  pounds  is 
the  one  to  choose  for  a  stuffed  roast.    Ask  your  butcher  to  remove  all  the  bones 
for  stuffing.   (With  a  lamb  shoulder  you  will  want  him  to  cut  the  fell  off  also.) 

To  make  the  stuffing  (as  they  do  at  the  Bureau  of  Home  Economics)  chop  an 
°nion  and  2  or  3  stalks  of  celery  and  cook  in  2  to  3  tablespoons  of  fat.    Add  1 
pint  of  bread  crumbs,  stir  all  together  and  season  to  taste  with  salt,  pepper,  and 
savory  seasoning.    By  the  way,  for  lamb  stuffing  fresh  mint  leaves  give  a  nice 
flavor  instead  of  the  savory  seasoning. 

This  hot  stuffing  goes  directly  into  the  opening  in  the  boned  shoulder, 
"te  foods  people  say  that  you  can  either  roll  up  and  tie  the  stuffed  shoulder,  or 
you  can  sew  up  the  edge  after  the  stuffing  goes  in  and  leave  it  looking  much  like 
a  cushion.     Sprinkle  the  outside  with  salt  and  pepper  and  flour.     Then  lay  the 
shoulder,  fat  side  up,  on  a  rack  in  a  roasting  pan.    Don't  add  water  and  don't 
;jVer.    Use  a.  moderate  oven  temperature — a.bout  350  degrees  from  start  to  finish. 
Jr  first  brown  the  roast  in  a  hot  oven  for  20  to  30  minutes;  then  lower  the  temper- 
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ature  to  very  moderate — about  300  degrees  F.  for  the  finish.     Cook  until  the 
meat  is  tender.     For  a  3  to  5  pound  roast,  this  will  take  from  2  and  a  half  to 
3  hours  probably.     The  pan  drippings  will  make  good  gravy. 

That,  briefly,  is  the  way  to  prepare  a  stuffed  shoulder  of  lamb  or  pork. 
But  you  can  also  stuff  and  roast  a  cured  pork  shoulder.     For  this  you  buy  either 
a  picnic  or  a  long-cut  shoulder.     And  you  have  the  skin  and  bones  removed  and 
soak  the  shoulder  overnight  in  enough  water  to  cover.     A  stuffing  made  with 
raisins  and  seasoned  slightly  with  grated  lemon  rind  is  delicious  with  a  stuffed 
cured  pork  shoulder. 

Of  course,  shoulders  are  not  the  only  cuts  for  stuffing  and  roasting.  For 
a  small  family,  a  lamb  breast  will  make  a  good  low-cost  roast  for  a  small  family. 
Select  for  this  a  plump  breast  including  the  foreshank.     Ask  the  butcher  to  crack 
the  breastbone  for  you  or  to  take  it  out  entirely  so  it  will  be  easy  to  carve 
straight  through  between  the  ribs.     Cut  the  meat  off  the  foreshanks  and  grind  it 
for  forcement  stuffing.    Make  a  pocket  in  the  breast  by  cutting  through  the  flesh 
close  to  the  ribs.     Then  fill  with  stuffing,   sew  the  edges  together,  sprinkle 
with  salt,  pepper  and  flour.     Lay  the  stuffed  breast,  ribs  down,  on  a  rack  in  a 
roasting  pan.     Roast  at  moderate  heat — about  350  degrees  F.     Baked  onions  are 
good  with  this  roast--onions  cut  in  half  crosswise,  simmered  in  water  until  half 
done,  then  the  centers  filled  with  some  of  the  forcement  stuffing,  and  baked 
until  tender. 

In  nra.ch  the  same  way — at  least,  on  the  same  principle ,  as  the  cookery 
people  say,  you  can  roast  spareribs  with  apple  stuffing.     You  select  2  sparerib 
sections  that  match,  and  you  have  the  breastbone  cracked  so  that  it  will  be 
easy  to  carve  between  the  ribs. 

But  there,  listeners.     That's  just  to  give  you  an  idea  of  the  possibilities 
of  stuffed  roasts.     I  won't  go  any  farther  into  the  details  because  they  are  all 
in  a  publication  that  should  be  a  big  help  to  any  family's  budget — a  publication 

u  can  have  for  the  asking  by  writing  to  the  Department  of  Agriculture  at 
Washington,  D.  C.     "Meat  Dishes  at  Low  Cost"  is  the  name  of  this  leaflet.  "Meat 
Dishes  at  Low  Cost",  Miscellaneous  Publication  No.  216,   if  you  want  to  order  by 
anber.    And  while  the  free  supply  lasts,  you  can  have  a  copy  just  by  sending  a 
postcard  to  the  Department  at  Washington  fOr  it. 

More  meat  questions  coming  up  next  week. 
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